
                                
                    

    
 
Brother Noah was one of my favorite Franciscan brothers who brought great 

joy and hope to my childhood. Not only could he bake, he always whistled in 
the kitchen! One of the cookies he taught me to make was his great 

grandmother’s recipe for a Dutch cookie he made on St. Nicholas day. He 

used to say, with a twinkle in his eye, “Cookies are the best kind of biscuits.” 
I completely agree!  

 
I make these cookies each St. Nicholas day and for a variety of Christmas 

functions. These are, hands down, one of the best cookies I have ever made 
or eaten. Enjoy!  

 
INGREDIENTS 

½ cup butter  
½ cup shortening 

1 cup white sugar 
2 cups all-purpose flour 

3/4 teaspoon baking soda 
salt to taste 

1 teaspoon almond extract 

1 cup semi-sweet chocolate chips  
½ chopped almonds (optional) 

 
DIRECTIONS 

~Preheat oven to 350 F  
~Cream together the butter, shortening, sugar and vanilla. 

~Sift together the flour, baking soda and salt.                                                                                            
~Add to sugar mixture and mix well, being careful not to over mix. 

 

A Little Light: Monday Musings with Mary Sue 

Welcome to the second week of December! 



~Drop heaping teaspoonfuls of dough on ungreased cookie sheet and flatten 

each with the tines of a fork (dip fork into small bowl of water so that dough 
doesn't stick to fork).  

~Do this once or twice, depending on the size of cookie and fork. 
~Bake for 13 minutes.  

~After each pan is removed from oven, carefully place 8 or so chocolate 
chips on top of each cookie while they are still hot. When chocolate is glossy 

and soft, spread with knife. Top with chopped almonds. 
 

FACT: Shortening is 100% fat, containing no water. That means no steam is 
created during baking which effectively reduces gluten production, so 

shortening cookies tend to be softer and more tender. Also, shortening has a 
higher melting point than butter, resulting in taller cookies. 

 
LINK: Christmas Cookies - Robertson’s (Phil Robertson & Miss Kay 

w/ George Strait) 

https://www.youtube.com/watch?v=ovOQ7pTlN8o&list=PLTzetwz0
tkBxR34gySBSDUdsFcJJoahSB&index=32 

 
Have a great week! 

 
Peace, 

 
Mary Sue Reutebuch, Director of Christian Formation: Family and 

Youth Programs       
 

mreutebuch@scsjcluster.org 

262-646-5979 
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